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(Translation) 

Chinese Patent Publication No. 1 227067 
[Claim ] 

1. A method for fast food processing of brown rice by soaking, boiling and drying, 
comprising the steps of: 

(1) soaking in water at 40-60 temperature for 3O-50nunutes or l.S-2.5hours 
depending on the room temperature, 

(2) boiling at 60-100 1; for 25-50 minutes, 

(3) washing in little water flow, 

(4) 3-step hot wind drying at 110-125 1:, 80-100 1; and 60-80 1C respectively for total 
1 .5-2.5 hours to maintain the water content of a final product at 3.5-9%, and 

(5) crushing, weighing and wrapping. 
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